Historic, archived document 


Do not assume content reflects current 
scientific knowledge, policies, or practices. 


Gn gf fk fx cee 


_p- DEPARTMENT TL 
SL AGRICULTURE i ‘ORMATION- 


eee » 


(FOR BROADCAST USE ONLY) 
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JBJECT: "DESSERTS FROM THE BERRY PATCH." Information from the Bureau of Home 
Economics, U. S. Department of Agriculture. 
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Summer time is a happy time--most everywhere. School is out--the family 
alls for picnic meals--gardens are gay with flowers--and among other things, berries 
are ripe. The berry season is especially welcome during warm weather when you may 
be running a little short on ideas for simple desserts. 
Strawberries are on the wane now--but you can get other berries to take their 
Place. Raspberries are especially abundant...the red kind--the black kind--and even 
‘the purple ones. Then there are the blackberries with their distinctive flavor——and 
their close relatives, the dewberries. Among the newcomers are loganberries-—- 
youngberries--and boysenberries. But old favorites also hold their own...such as 
blueberries——huckleberries—-gooseberries-—and currants. 


I don't suppose that you have much trouble thinking up ways to use these 
berries. Many folks feel that you can't improve on a dish of berries served simply 


with cream--and powdered sugar for those who like it. (Especially when the cream is 
thick enough to coat each berry.) 

But you can also work out interesting color schemes by combining berries 

ith other summer fruits. One of the loveliest is a slice of melon--pale green or 
“yellow--with a few plump raspberries in the center. Or you might mix blackberries 
with slices of golden peaches—-and then pour cream over all. And notice how berries 
add sparkle to a summer fruit cup of fresh pineapple—-apples=—and ripe bananas. 

And it's still shortcake time....with raspberries and blackterries to take 

up the theme where strawberries leave off. Any of the sweet, juicy berries are suit- 


able for shortcake-—but be sure to let them stand in sugar for an hour.or so, before- 
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If you're making frozen desserts during the summer--don't forget that berries 
will give them a grand flavor. Almost any of the berries will do, but raspberries 
are expecially good in ice cream. And for sherbet or ice...you can use raspberry-- 
blackberry--or.currant juice. Another idea is to make the berries into a sauce to 
use on plain vanilla ice crean. 

Besides using the berries raw--you can cook them, to make a number of other 
desserts. The very acid berries--currants and gooseberries--really need cooking; 

and even blueberries and huckleberries have an improved flavor when they're cooked. 
But remember that berries are so delicate and fragile, that you should cook then 
only a very short time, 
In many familics--berry pies are the top ranking summer dessert. And who 


~ could fail to agree when offered a piece--full of berries--with some bright juice 


‘trickling out on the plate--and the crust, crisp and unsoaked. That's berry pie at 
its best! And the easiest way to mect that standard of perfection is to use a pre~- 
baked pie crust. Also use a little cornstarch or tapioca--to keep the juice from 
‘running too far and too fast. And have the filling hot, when you put it in the pie 
shell, Those are the three points that stand for success in making berry pie: a 
prebaked pie shell, a little cornstarch or tapioca, and having the filling hot. 

Instead of pie--you might make a berry turnover. Just cut the pie crust into 
good sized circles (about the size of a large saucer) and fold the rounds in half 
with the sweetened berries in the middle. Then seal the edges together, and bake 
the turnovers, 

Another good dessert is made by cooking the berries-~and then dropping a small 
_ Square of baked pastry into each dish. Serve warm or cold, with cream. 

The list of berry puddings is almost endless, For instance, there's an old 
fashioned favorite--called flummery, Make it by thickening sweetened berry juice-- 


until it will be about the consistency of a very soft cornstarch pudding, when 
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